Today's major health care problems are increasingly the result of acute and chronic conditions related to poor nutrition and/ or overconsumption. A large proportion of coronary disease and cancer can be attributed to unhealthy eating habits and obesity.
Introduction
The term diet is derived from Greek word 'diaita' means a way of living. It is defined as liquid and solid food substances regularly consumed in the course of normal living or a prescribed allowance of food adapted for a particular state of health or disease [1] .
Dietary therapy is the application of foods for the purpose of preservation of strength, flesh and energy or to their repair when diminished by disease. Necessarily the value of foods in health must be understood in order to appreciate their relative utility in disease. The human body contains the following chemical elements: Carbon, hydrogen, oxygen, nitrogen, sulphur, phosphorus, chlorine, iodine, potassium, sodium, calcium, magnesium and iron.
A few other elements have been found in the human body, but they are not uniformly present. It is self-evident that food that is to make an infant's body grow to man's dimensions and capacity must contain these elements. It is, however, impossible to feed human beings upon chemical elements. To become useful they must be furnished in certain combinations [2] .
On the other hand, Dietary Therapy is a therapy by which patients are treated with a non medicinal therapy from which health is attained by modulation of dietary habits [3] . In modern era, Nutrition is educated as a separate kind of science which deals with science of food, the nutrient and the other substances, their action, interaction and balance in relation to health and disease and the processes by which the organism ingests, digests, absorbs, transports, utilizes and excrete food substances [4] .
Dietary Therapy has an old history, it stems from the Zhou Dynasty, 1000 BC. Zhang Ji, a distinguished physician in the Han Dynasty realized the action of dietary therapy during the rehabilitation from disease [5] . Egyptian, Roman, Greeks such as Hippocrates (460-327 BC), Aristotle (384-377BC), Celus (53BC-7AD), Galen (130-200AD) were great legends in dietetics. They gave much importance to diet during health and sickness [6] . In Unani system of medicine, the role of diets and drinks for health issues has been considered very much significant since date back. Hippocrates has 
Concept of diet in unani medicine
According to Unani physicians it is believed that diet/food provides strength to the body and to the morbid matters both. The wrong selection and misappropriation of diet may hamper the tabiyat (physic) which is known to increase the severity of diseases. Complete restriction from diet or partially reduction is generally advised in acute diseases whereas only partial reduction is recommended in chronic diseases so that the faculties of the body may be restored.
The diet can be reduced as per the following details:
•
Reduction in kammiyat (quantity) of the diet: The quantity of diet is reduced but the nutritional value does not get affected. This type of diet is advised when digestion of the patient is weak but needs to provide strength to the faculties of the body e.g. egg.
• Reduction in kaifiyat (quality) of the diet: The quantity of diet in terms of nutritional value is reduced. This type of diet is advised when the patient has desire of food but simultaneously the vascular system of the body is hampered with morbid matters. In this situation, the production of humours is decreased which provides favourable medium for concoctive action of morbid matters e.g. vegetables and fruits. 
Terms Description
Ghiza-e-Lateef (Light and soft diet)
The foods which are easily digested and reduce the viscosity of khilt (humour) inside body. e.g. Aab-e-anar (pomegranate juice), Aab-e-mosambi (orange-navel juice), Aab-e-naranji (orange juice), Ma-al-shaeer (barley water), tea, coffee, wine, etc.
Ghiza-e-Lateef Kasser-ut-Taghzia (Attenuated highly nutritious diet)
The foods which are easily digested and rich in calories such as Ma-allahem (meat distillate) and Zardi baiz-e-murg neem birasht (yolk of half boiled egg).
Ghiza-e-Lateef Qaleel-ut-Taghzia (Attenuated less nutritious diet)
The foods which are digested easily and having low calories such as fruits.
Ghiza-e-Lateef Kasser-ut-Taghzia jayyad al-Kaimus (Attenuated, highly nutritious and good chyme forming diet)
The foods which are digested easily, having high calories and produce good chyme such as meat distillate, yolk of half boiled egg etc.
Ghiza-e-Lateef Kasser-ut-Taghzia raddi al-Kaimus (Attenuated, highly nutritious and bad chyme forming diet)
The foods which are digested easily, having high calories and produce bad chyme such as liver and lung.
Ghiza-e-Lateef Qaleel-ut-Taghzia jayyad al-Kaimus (Attenuated, less nutritious and good chyme forming diet)
The foods which are digested easily, having low calories and produce good chyme such as fruit juices and fruits. According to Unani system of medicine, many modified diets, separately or as an adjuvant with pharmacotherapy, are also used for the treatment of various diseases. These diets have been mentioned in several Unani pharmacopoea
Specific diets and their uses [6]
Ghiza-e-Lateef Qaleel-ut-Taghzia raddi al-Kaimus (Attenuated, less nutritious and bad chyme forming diet)
The foods which are digested easily, provide less energy and produce bad chime e.g. radish, mustard, lettuce, etc.
Ghiza-e-Kaseef (Heavy diet)
The foods which are not digested easily, form ghaleez khilt (viscous humour) which produces sudda (obstruction) in organs.
Ghiza-e-Kaseef Kasser-ut-Taghzia (Heavy and highly nutritious diet)
The foods which are not digested easily and having high calories such as beef.
Ghiza-e-Kaseef Qalil-ul-Taghzia (Heavy and less nutritious diet)
The foods which are not digested easily and having high calories such as dry beef.
Ghiza-e-Kaseef Kasser-ut-Taghzia jayyad al-Kaimus (Heavy, highly nutritious and good chyme forming diet)
Heavy and highly nutritious foods which produce good chmye e.g. fully boiled egg, meat of young sheep, etc.
Ghiza-e-Kaseef Kasser-ut-Taghzia raddi al-Kaimus (Heavy, highly nutritious and bad chyme forming diet)
The foods which are not digested easily and always produce bad chmye e.g. duck meat and horse meat.
Ghiza-e-Kaseef Qaleel-ul-Taghzia jayyad al-Kaimus (Heavy, less nutritious and good chyme forming diet)
Less nutritious foods which produce good chmye e.g. meat of young beef.
Ghiza-e-Kaseef Qaleel-ul-Taghzia raddi al-Kaimus (Heavy, less nutritious and bad chyme forming diet)
Less nutritious and heavy foods which are not digested easily and produce bad chmye e.g. dry beef meat.
Ghiza-e-Motadil (Moderate diet)
Foods that produce khilt (humour) of moderate viscosity which is not harmful to the human body e.g. Khichdi, cow's milk, etc.
Aghzia Barida/Aghziya Mubarrida
The food of cold temperament having ability to produce the humours which induce coldness in the body e.g. Khas (Andropogan muricatus Retz.), Kasni (Cichorium intybus Linn.), etc.
Aghziya Hamiza
Sour foods e.g. lemon, sour pomegranate, sour apple, orange, vinegar, curd, etc. They change the thick waste products of stomach into smaller particles.
Aghziya Harra
The foods of hot temperament having ability to produce the humours which induce heat in the body e.g. onion, garlic, etc.
Aghziya Hirrifa Spicy (pungent) foods that may produce heat in the body e.g. pepper.
Aghziya Lazija
The foods which increase the viscosity of humours e.g. Khurfa, Till, etc.
Aghziya Mahmuda
Foods that produce good humours.
Aghziya Maliha Salty foods.
Aghziya Mubakhkhira
The food liable to produce flatus and vapours e.g. cabbage, pea, brinjal, cauliflower, beans, turnip, etc.
Aghziya Mughalliz-e-Dam Foods producing Dam (Sanguine) of thick consistency.
Aghziya Mugharriya Glutinous foods.
Aghziya Mujaffifa
Foods causing desiccation of body fluid e. g. roasted gram.
Aghziya Muraqqiq-e-Dam Foods that cause thinning of Dam (Sanguine)
Aghziya Murattiba / Aghziya Rataba Foods of wet /moist temperament having ability to produce the humours which give rise to wetness in the body e.g. milk, kadu, (Cucurbita maxima Duchesne.) cucumber, watermelon, clarified butter, almond oil, etc.
Aghziya Musakhkhina
Foods producing heat in the body e.g. spices.
Aghziya Musammina
The foods which help to put on body weight e.g. dry fruits, milk and products, etc.
Aghziya Mutaaffina
Putrefied food stuffs.
Aghziya Muwallid-e-Balgham
The foods which produce excessive quantity of phlegm in the body e.g. sheep milk, beet root, cucumber, etc.
Aghziya Muwallid-e-Dam The foods which produce an excessive quantity of sanguine in the body e.g. grapes, pomegranate, egg yolk, fried meat, boiled meat, milk, dairy products, gram, etc.
Aghziya Muwallid-e-Safra The foods which produce an excessive quantity of yellow bile in the body e.g. cheese.
Aghziya Muwallid-e-Sawda
The foods which produce an excessive quantity of black bile in the body e.g. buffalo meat, cabbage, brinjal, etc.
Aghziya Nashifa Foods that have the property of absorbing the moisture of the body.
Aghziya Radiyya
Foods that produce bad quality of humours.
Aghziya Saliha
The foods which produce good quality of humours.
Aghziya Saqila
The foods which are difficult to digest.
Aghziya Yabisa
The foods of dry temperament which produce dryness in the body e.g. meat, lentil, etc. • Zeerbaaj: Type of soup which is prepared with vinegar, dry fruits, saffron, and spices. It is useful in the diseases of stomach and liver.
• Mazeera.
A diet which is prepared with curdled milk. It is cool and viscous and useful in hottemperament.
• Masleeya: This is curd and rice used same as mazeera.
• Falooda:
A nutritious diet which is prepared with starch, milk or water. It sets when cooled and can be cutinto pieces. It is coolant and nutritious.
• Alqabees: A sort of halwa which is prepared with milk cream, maida and dates similar to falooda.
• Firni: It is prepared with broken rice, sugar and milk. It is nutritious diet.
• Maibah: It is prepared with quince fruit juice, grape wine, honey, powder of dried ginger, cardamom, cinnamon and saffron is added. It strengthens the stomach and useful in diarrhoea, indigestion nausea and vomiting.
• Fateer: It is special type of Rotis which is prepared with fermented or unfermented dough. It strengthens the body. This may be concluded that the Unani medicine has given a clear guidance on description, classification and role of diet which could be enlighten the modern terms Dietary therapy for the better utilization in both health and disease of a person.
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